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elaidinization of methy! oleate, 351 
Metabolism, of linoelaidic acid in rats, 292 
of trans, trans octadecad.enoic acid, 437 
the effect of neomycin on cholesterol, 760 
Metal coatings, evaluation of vinyl! ether 
polymers, and styrenated polymers for, 
597 
Metal soap, polarographic behavior, 411 
Methanesulfonic acid, acid catalyzed additions 
IV to methy! linoleate, 557 
Methyl eleostearate, double bond migration 
during GLC analysis, 391 
Methyl esters, GLC analysis by flame ioniza- 
tion detectors, 377 
-— of fatty acids, physical properties, 426 
-physical properties. III. Dispersion, 514 
physical properties IV. Ultrasonic sound 
velocity, 524 
—-rapid semi-micro method of preparation, 
87 


849 


Methyl linoleate, autoxidation of in the pres- 
ence of polyhydroxy compounds, 331 
emulsions, histidine-catalyzed II, 347 
-—-iron carbonyl complex, characterization, 
392 
kinetics of oxidation, 650 
-methanesulfonic acid additions to, by acid 
catalysis 557 
Methyl oct-cis-2-enoate, synthesis GLC, infra- 
red spectra, 89 
Methyl oleate, deuteration, 33 
elaidinization with mercaptans, 351 
studies on ozonization, 72 
the dehydro-dimer from, 56 
Micellar relationships of anionic-non anionic 
surfactant mixtures, 449 
Microhydrogenation, by vibration stirring, 453 
Milk fat, oxidized-metallic and grassy flavor 
components, 181 
~~ structure of high melting glycerides, 139 
Molar refraction, of methy! esters, 426 
Molecular structure, relationship with flavor 
perceptibility in aliphatic aldehydes, 
326 
Molecular weight of sulfonate soap, 495 
Momordica charantia, bitter gourd, glyceride 
structure of, 691 
Monocarbonyls, degradation of, from autoxi- 
dizing lipids, 549 
Monoglycerides, equilibrium distribution of acy! 
groups, 367 
preparation by direct esterification, 727 
using isopropylidene glyc- 
erol, 
surface ectivity of symmetrical and un- 
symmetrical types, 519 
Monglycerides in fats, spectrophotometric de- 
termination of smal! amounts, 535 
Mugil cephalus, structure of fatty acids from, 
9 


Mullet (Mugil cephalus), structure of fatty 
acids from, 241 
Mustard seed, processing. method for follow- 
ing heat damage, 359 
processing, oil composition, 599 
Mycotic (anti) activity of some fatty acid de- 
rivatives, 503 


N 


Natural fats, pancreatic hydrolysis of, 247 
Neomycin, effect on cholesterol metabolism, 
Neutron activation method for measuring soi! 
removal. 67 
New industrial oils, genus /imnanthes, 167 
New industrials IX, cuphea, 279 
Nitrate esters, a synthesis, 44 
Nitriles, determination of in long chain fatty 
amides, 717 
Nonionic surfactants, molecular weight dis- 
tribution, 231 
Nuclear magnetic resonance, determination of 
solid fat index, 177 
hydrogenation of linolenate use of, 788 
Nutrition, effects of dihydroxystearic acid in 
rats, 50 
evaluation of extrusion-cooked soybean 
flour, 607 
intravenous, stabilizing of emulsions with 
egg lecithin, 688 
studies of polyglycerol esters, 434 
studies on the metabolism of, in the es- 
sential fatty acid-deficient rat, 292 
the effect of dietary fat on the glyceride 
structure of rat carcass fat, 285 
vitamin A activity of soybean soapstock, 
441 


11-Octadecadenoic acid, method of preparation 
of the trans, trans-9 type, 605 
(trans trans) incorporation into Cao 
polyunsaturated acids of the rat, 437 
Octadecadienoate isomers, preparation of 397 
Octadecatetraenoic acid, in plant oils, 209 
occurrence in echium plantagineum seed 
oil, 290 
(6,9,12) from oil of Borginaceae, 459 
Octylphenoxyethoxyethanols, molecular weight 
distribution, foam, wetting, deter- 
gency, etc., 231 
Oil seeds, Canadian, factors affecting, 215 
Oleic acid, elaidinization, 351 
Oleoyl group, relative reactivity in the 2 and 
1-3 position, 413 
Osteospermum, 345 
Oxidation, of lipids: degradation of mono- 
carbonyls, 549 
pro-oxidant effects of carbonyl compounds 
in vegetable oil, 686 
Oxo-stearic, GLC of methy! esters of, 833 
Oxygen bomb, studies of stability, 506 
Ozonization, of methy! oleate, 72 


P 


Pancreatic hydrolysis, of natural fats, 247 
Para-t-octylphenoxypoly ethanols, 
homogenous series, 
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Peanuts, fat acidity, colorimetric procedure 


for, in, 831 
pilot plant preparation of defatted prod- 
uct, 


Pepper seed oil (pimento), fatty acids of, 548 

Peroxides, formed by ionizing radiation on 
fats, 468 

Peroxide value, relationship to flavor charac- 
teristics, 649 

Petitgram oil, composition by GLC using rub- 
ber columns, 306 

Phosphates, sodium dialkyl, surfactant prop- 
erties in heavy duty detergents, 337 

Phospholipids, analysis by TLC, 371 

-- of South African pilchard (sardina ocellata 
jenyns), 619 
tuna white muscle, 36 
Phosphono fatty acids, salts and esters, 205 
Phosphorus te of long-chain hydroxy fatty 


acids, 
Phosphorus trichloride, reactions with fatty 
acids, 104 


Pimento pepper seed oil, fatty acids of, 548 

Piperidides, of long-chain fatty acid, prepara- 
tion and plasticizing characteristics, 
237 

Plant oils, a naturally occurring all-cis 6,9,12, 
15-octadecatetraenoic acid, 209 

Plasticizers, from butyl! esters, 172 
amides as, 781 

Podocarpus nagi, 5,11,14-Eicosatrienoic acid 

516 

Polar fatty ‘derivatives, gas liquid chromatog- 
raphy of, 415 

Polarographic behavior of fatty acids of copper 
and cobalt, 411 

Polyglycerol esters, nutritiona! studies, 434 

Polymer content, oils estimation by use of an 
internal standard and gas chomatog- 
raphy, 249 

Polymerization, heated corn oil, 264 

more esters of unsaturated fatty acids, 


surfactants, determination of 
in water, 752 
Polyurethane, I fire retardant coatings, 670 
Preparation of, trans, trans -9, 11-Octadeca- 
denoic acid, 605 
Processing, continuous production of cyclic 
fatty acids, 683 
continuous refining of cottonseed oil in 
miscella stage, 656 
mustard seed (brassica juncea), 599 
—-of extrusion-cooked full fat soybean 
flour, 607 
Protein-lipid reactions, 490 
Protein meals, method for following heat dam- 
age, 358 
Proteins, binding to steroids, 481 
Pyrethrum, 280 
R 


Radioactive fatty acids, production of, 537 
sane labeling of polyunsaturated acids, 


Radiation, ‘effect of ionizing type on fats II, 


68 
Rancidity, measurement of by 2-thiobarbituric 
acid, 540 
Rapeseed, effect of seed preparation on ef- 
ficiency of extraction and oil quality, 
63 
—_ control of fatty acid biosynthesis, 


Rat fat, 4 effect of di he glye- 
eride structure 
Recinus communis, studi t sanges in 
fatty acid compos.'ion « i, 251 


Refining, cottonseed oi] in miscella stage (con- 
tinuous), 656 

Reflectance metnod, soi] removal measurements, 
a comparison with neutron activation 
method, 678 

Refraction index, of methy! esters, 426 

Resins, on metal removal, cation exchange 
for, 785 

Rice lipids, fatty acid composition by gas- 

liquid chromatography, 273 


A 


AOCS-ASTM Committee on Fatty Nitrogen es- 
tablishes Task Group 5, (8) 45 


Commercial fats and oils, Committee report, 


Education Committee Report, (9) 20 


Ritter reaction, application to olefins, 79 
Rubber columns, for GLC separation of tri- 
glycerides and other non-polar com- 
pounds, 306 


Salicylanilides, two new stable polybrominated 
types, 47 
Saponification, a comparison of two methods, 


6 
Sardina ocellata jenyns, (South African pil- 
chard) phospholipids of, 619 
Saturated and unsaturated fatty acids, De- 
termination of structure of fats, 445 
Selectivity, hydrogenation, a measure of using 
soybean oil, 380 
Selenium, catalyzed isomerization of unsatur- 
ated fatty acid esters, 275 
Sesagolin, 280 
Sesamin, sesamolin and related compounds, 
recent research, 280 
Sesamolin, sesamin and related compounds, re- 
cent research, 280 
Sesamun angolese, 280 
Sesamun indicum, recent research on, 280 
Shortening, determination of lactic acid in, 457 
Shortenings, stability of, 795 
Silver nitrate on silica, separation of triglycer- 
ides by column chromatography, 103 
Soap, the true molecular weight of the sulfo- 
nate type, 495 
- temperature studies of coacervating cati- 
onic type, 461 
Soapstock, acidulated, vitamin A activity in 
the chick, 441 
Sedium dialkyl! phosphates, surfactant proper- 
ties, use in heavy detergents, 337 
Soil removal, as a rate process, 120 
Soil removal measurements, neutron activation 
method, 678 
Solid fat index, using nuclear magnetic reso- 
nance, 177 
Solvent, residual determination in meals, 211 
Sorbie acid, hydrogenation with pentacyanoco- 
baltate II, 153 
Sorbitan monostearate, determination of, 791 
South African pilchard (sardina  ocellata 
jenyns), phospholipids of, 619 
Soybean flour, production and nutritional value 
of extrusion-cooked full fat type, 607 
Soybean oil, catalysts for selective hydrogena- 
tion III, 464 
-— hydrocarbons from, deodorizer distillates, 
406 
method for evaluating selectivity of hydro- 
genation, 380 
partial hydrogenation and winterization, 
260 


—— selective hydrogenation with various cata- 
lysts, 400 
—— trace metal removal, 785 
Soybean soapstock, vitamin A _ activity in 
chicks, 441 
Soybeans, unsaponifiables from shell drain con- 
densate, 116 
Spectrophotometric analysis of fats for mono- 
glyceride content, 535 
Stability, evaluation of methods for, 795 
studies with the oxygen bomb method, 505 
Steroids, binding to proteins, 481 
Sterols and lipids of wheat endosperm, 554 
Styrenated polymers, evaluation of for metal 
coatings, 597 
Sucrose esters, chromatographic analysis, 198 
Sulfonate soap, the true molecular weight of, 


495 
Sulfonates, linear alkylate type, fish bioassays, 
746 
Surface active agents, analytical separation, 
137 
degradability of select nonionic, 799 
identification by thin layer chromatog- 
raphy, 552 
Surface activity, of symmetrical and unsym- 
metrical monoglycerides, 519 


Surfactants, determination of polyoxyethylene 
nonionic type in water, 752 


COMMITTEES 


Epoxidized Oils, Subcommittee report on oxi- 
rane oxygen, 1963, 86 


Industrial Oils and Derivatives, 1964 report of 
subcommittees, (1) 
Instrumental Techniques Report, 1962-1963, 158 


L 


Literature Review, annual report, 1964, Part 
I, (8) 559 


Society 


Vou. 41 


—-from ethylene oxide, 804 
— performance and prwperties (linear sec- 
ondary alcohols), 742 
Syndets, degradability of select, 799 
monohydroxy soaps in, 841 
Synthesis of triglycerides from fish oi! fatty 
acids, 533 


T 
Tachardia lacca, 418 
Tallow, heavy duty detergents from, 654 
Tallow based surface active agents, biodegra- 
dation of, in river water, 355 
Thermal decomposition of, of dimethyllauryla- 
mine oxide, 329 
Thermal degradation, corn oil, 264 
Thiobarbituric acid, flavor evaluation of fats 
and oils, 124 
method for measuring the rancidity of 
fats, 540 
Thiobarbituric acid value, relationship to flavor 
characteristics, 
Tocepherols, determination by GLC, 473 
Tosylates, conversion to aldehydes, 520 
Triglycerides, coefficient of expansion and tem- 
perature dependence, 184 
~—— glass paper chromatography and elatog- 
raphy of triglycerides, 378 
hepatic transfer, action of adrenal hor- 
mones, 774 
-of cuphea Uavia, 588 
relative reactivity of the oleyl group to 
hydrogenation, 2 and 1—3 positions, 413 
separation by column chromatography, 403 
separation using GLC and rubber columns, 
306 
synthesis from fish oil fatty acids, 533 
from verncnica anthelmintica seed, 


lipolysis by lipase, 132 
Tropical materials, problems of improving, 224 
Tuna, phospholipids of white muscle, 36 


U 


Ultrasonic sound velocity IV. as applied to phys- 
ical properties of fatty acid methy! 
esters, 524 

Ultrasonics, effects on detergents, 543 

United Kingdom, problems in improving tropi- 
cal materials, 224 

Unsaponifiables from soybean oil deodorizer 
distillate, 406 

Unsaturated triglycerides, determination of the 
double bond position, 322 

Urea, breakdown activity in cottonseed, 69 

Urethane foams, from blown caster oils, 23 


V 
Vateria indica, configuration of the disaturated 
glycerides in, 
Vegetable = minor fatty acid components 
o 
onsen effects of some carbonyl com- 
pounds in, 686 
Vernonia anthelmintica, epoxy components, 134 
extraction of the oil or Trivernolin, 422 
Versamid 900, chromatographic analysis, 415 
Vibration, stirrer for microhydrogenation, 433 
Vinyl ether polymers, evaluation of for meta! 
coatings, 597 
Vitamin A, activity in soybean soapstock, 441 
Vitamins, fat soluble, determination by gas- 
liquid chromatography, 473 


WwW 


Water, detergent removal from, 813 
-—— the determination of polyoxyethylene non- 
ionic surfactants in, 752 
- quality standards and detergents, 736 
Wheat, endosperm lipids-Canadian, 340 
Wheat endosperm, studies of lipids, 554 
Winterization, after hydrogenation of soybean 
oil, evaluation, 260 


(9) 623 


1964, Part II, 


Ss 


Smalley, committee announces program, (6) 28 
annual committee report 1963, 1964, 


annual report, 


452 

Smalley Program, 1964-65, program under 
way, strong participation expected, (7) 
35 
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DEcEMBER, 1964 


A 


Aerosols, international encyclopedia soon to be 
published by A. Herzka, London, (7) 


47 
Analabs, Sponsoring Gas and TLC course, 
June 15-19 1964, (5) 38 
AOCS Award in Lipid Chemistry, to be spon- 
sored by Applied Science Laboratories, 
(5) 17 
~~ call for nominations, (11) 43 
deadline for nominations announced, (12) 


AOCS- asac, Evop short course iermed success, 
(12) 54 
AOcS- AsQc -ASTM Short Course, June statis- 


tics course successful, (8) 49 

AOCS Award in Lipid Chemistry, Erich Baer 
receives first award (9) 13 

Applied Science Laboratories, sponsoring AOCS 
Award in Lipid Chemistry, (5) 17 

ASQC and AMA, sponsor 3 day testing methods 
course, (2) 33 

ASTM, meeting on gas chromatography, (8) 
30 

- holds 13th annual conference on mass spec- 

trometry, (12) 43 

Axelrod, Bernard. Book Review—-Advances in 
Enzymology Volume XXV, published 
by John Wiley & Sons (10) 20 


Erich Baer, wins AOCS Award in Lipid Chem- 
istry, (9) 13 
Bates, N. A. Book ReviewThe Chemistry of 
Natural Products 2, symposium spon- 
sored by IUPAC and the Czechoslovak 
Chemical Society, (8) 28 
Becker, K. W. Editorial—Solvent Extraction 
Engineering and Design, (10) 8 
Betzig, H. M. Earlier Payout Through Tight 
Project Scheduling and Control (3) 58 
Biodegradable detergents, SDA voluntary 
changeover, (1) 24 
Blank, M. L. Honorable mention in Bond 
Award, (7) 16 
Bond Award, presented to R. K. Downey and 
co-author R. M. Craig. Honorable 
mentions to M. L. Blank and Helen 
A. Moser, (7) 16 
Book Review——Advances in Enzymology, Vol 
ume XXV, published by John Wiley 
& Sons, (10) 20 
Advances in Food Research, Vol. XI, 
edited by Chichester, Mrak, and 
Stewart, (1) 18 
Advances in Organic Chemistry: Methods 
and Results edited by Raphael, Tay 
lor and Wynberg, (6) 42 
Advances in Petroleum Chemistry and 
Refining, Vol. V1l. edited by Kohe 
and McKetta, Jr.. (1) 3 
Advances in Physical Che mistry, Volume 
I, edited by S. G. Cohen, A. 8 
Streitwieser, Jr. and R. W. Taft 
(8) 28 
An Introduction to Clay Colloid Chem 
istry by van Olphen, (6) 42 
Block and Graft Copolymers, by Ceresa, 
(1) 18 
Chemistry: A Survey of Principles, by 
Ewing and Meyer, (1) 18 
The Chemistry of Natural Products 2, 
symposium sponsored by IUPAC and 
the Czechoslovak Chemical Society 
(8) 28 
The Chemistry and Physics of Rubber 
Like Substances, edited by Bateman 
(9) 54 
Chromatographic Sterol Analysis as Ap 
plied to the Investigation of Milk Fat 
and Other Oils and Fats, by Peere 
boom, (9) 54 
Colloidal Surfactants, Some Physicochem 
cal Properties by Shinoda, Naka 
gawa, Tamamushi and Isemura, (6) 
Color: A Guide te Basic Facts and Con 
cepts, by Burnham, Hanes, and Bart 
leson, (1) 28 
Electrons in Atoms, by Lothian, (8) 28 
Gas Phase Chromatography, Vol. 1, I, 
Ill, by Kaiser, (12) 
Industrial Waxes, Vol. 1, . by Bennett, 
(11) 22 
Information Retrieval and Machine Trans 
lation Vol. III, edited by Kent, (11 


segue Band Handbook by Szymanski, 
(5) 32 
Equilibria in Analytical Chemistry, 
vy Freiser and Fernando, (8) 28 
Man-Made Transuranium Elements by 
Seaborg, (5) 32 
Mass Transfer Process Calculations, by 
Sawistowski and Smith, (12) 55 
Molecular Spectroscopy, General and In 
troductory Lectures, Fifth European 


Congress on, Molecular Spectroscopy, 


ANNUAL INDEX 


NEWS 


reprinted from Pure and 
Chemistry, (11) 22 
Newer Methods of Preparative Organic 
Chemistry edited by W. Foerst, (6) 


Applied 


Physical Chemistry of Petroleum Solvents 
by Reynolds (11) 22 
The Science of Surface Coatings, edited 
by Chatfield, (8) 28 
Standard Methods for the Analysis of 
Oils, Fats and Soaps for the Inter 
national Union of Pure and Applied 
Chemistry published by IUPAC, 
(19) 20 
Syntheses Synthetic Resins edited by 
Kunstharsfabriek Synthese Vv 
(12) 55 
Layer Chromatography by Bobbitt, 
(5) 32 
Viscosity and Flow Measurement A 
Laboratory Handbook of Rheology. 
by Van Wazer, Lyons, Kim, and 
Colwell, (1) 18 
Zone Melting of Organic Compounds, by 
Herington, (1) 28 
Brown, J. B. to be honored at the Fal] Meet- 
ing in Chicago, (6) 28 
Bueltman, C. G., and Pattison, E. S. Editorial 
Detergent Developments to Protect 
Water Quality, (11) 4 
Butler, G. B. Book Review—Block and Graft 
Copolymers, by Geresa, (1) 18 


Cc 


Candidates for election, 1964-65, (2) 16 

Canisius College, hold; gas chromatography 
course, (12) 43 

Carnes, W. J. Book Review—Gas Phase Chro- 
matography, V»l. I, Il, Ill, by Kaiser, 
(12) 55 

Castor oil, report, (3) ‘Os 

Castor Oil Import, ICOA establishes uniform 
specifications, (7) 46 

Cavanagh, G. C. EditorialSafety in Solvent 
Plant Operation and Miscella Refining, 
(10) 4 

Chemurgic Council, 28th Annual Conference to 
be held in March, 1964, (2) 38 

Chicago Engineering and Science Center, prog- 
ress being made towards building (5) 


47 
CIILA-BIPCA, Congress date changed, (9) 56 
Coleman, W. T. Book Review—Color: A Guide 
to Basic Facts and Concepts, by Burn- 
ham, Hanes, and Bartleson, (1) 28 


Commentary, AOCS. A_ Bright Future in 
Steady Growth Report of the Presi- 
dent 1963-64, (6) 6 
Penn State Symposium to survey present 
status of lipid research, (7) 8 
Summary of Governing Board Action, Re- 
port of the President, (12) 8 
Constitution AOCS, membership 
changes, (11) 8 
Cottonseed Processing Clinic, held 13th Annual 
Meeting in New Orleans, (4) 16 
annual program announced, (2) 8 
Craig, B. M. Honored as co-author on Bond 
Award with R. K. Downey, (7) 
Crisler, R. O. Book Review—Information cm 
trieval and Machine Translation, Vol. 
Ill, edited by Kent, (11) 22 
Custom Service Chemicals 
hosts TLC seminar workshops, (11) 14 
hosts TLC workshops, (6) 46 


approves 


D 


Dasher, G. F. Book Review—-Viscosity and 
low Measurement: A Laboratory 
Handbook of Rheology, by Van Wazer, 
Lyons, Kim, and Colwell, (1) 18 

Day, E. A., honored by IFT, (6) 30 

Downey, R. K. Presented with Bond Award, 
(7) 16 


F 


Fairhall, A. W. Book Review. Man-Made 
Transuranium Elements by Seaborg, 
(5) 32 
Fatty Acid Report, 
(1) 37 


Fatty Acid Producers’ Report, (5) 35 
Fatty Acids Report, (6) 64 
(7) 46 
production, (10) 16 


Fenske, M. R. Book Review—-Advances in Pe- 
troleum Chemistry and Refining, Vol 
ben edited by Kohe and McKetta, Jr., 
(1) 31 

Feuge, R. O. Editorial—Confectionery Fats: 
Their Current Status and Potential 
Market, (4) 4 


G 


elected to honorary member- 
ip, (5) 7 
Gas Chromatography, Instrument Society of 
merica sponsoring a five day Inter- 
mediate Level short course, (7) 16 
Gas Chromatography Institute, to hold course 
on April 3, 1964, (2) 38 
Gilbert, T. W. Book Review—Chemistry: A 
Survey of Principles, by Ewing and 
Meyer, (1) 18 
Glycerine, July A. (10) 18 
May production statistics, (8) 64 
production (11) 44 
production, (12) 10 
production up for October 1963, (1) 82 
production down for January, 1964, (4) 24 
production for Feb., 1964, (5) 37 
production, 1964, (2) 19 
production up, (3) 66 
production, (9) 72 
production down April, 1964, (7) 24 
Gordon Research, conferences on Lipid Me- 
tabolism to be held June 15-19, 1964 
in Meriden, New Hampshire, (4) 31 
Governing Board, Annual! Report, (6) §& 
Guide to Authors, genera! publication policies, 
il) 34a 


Hackerman, Norman—to present 1964 Mattiello 
Memorial Lecture, (6) 64 

Harlan, J. W. Editorial—Applications of Nu- 
clear Magnetic Resonance Spectroscopy 
in the Fat and Oil Industry, (9) 4 

Harvin, R. L. See Mayland, B. J 

Herrmann, K. W. Book Review— Colloidal Sur- 
factants. Some Physicochemical Prop- 
erties by Shinoda, Nakagawa, Tama- 
mushi and Isemura, (6) 42 

Hoerr, C. W. Editorial—X-ray diffraction of 
fats, (7) 4 

Hopper, T. H., elected to honorary membership, 
(5) 7 


IFSCC Twenty Countries Represented at 3rd 
Congress, (8) 18 

Indian Council, organizes seminar, (6) 28 

International Congress, attracts representa- 
tives from 40 countries, (12) 43 

International Congress of Agriculture and Food 
Industries, will meet at Abidjan, Ivory 
Coast, Africa in November 1964, (4) 


International Congress on Surface Active Sub- 
stances, meetings will be held in Brus- 
sels, Belgium, September 7-12, 1964, 
(4) 62 

ISA, offers short course on gas chromatography, 
(11) 44 


J 


Jones, J. H. Book Review—Advances in Pe- 
troleum Chemistry and Refining, Vol 
VIL., edited by Kohe and McKetta, Jr., 
(1) 31 

K 

Karunakaran, Arthur. Book Review The 
Chemistry and Physics of Rubber-Like 
Substances, edited by Bateman, (9) 54 

Kauffman, F. L. Editorial—Infrared Spectros- 
copy of Fats and Oils, (8) 5 

Klausch, V. Book Review— Syntheses Synthetic 
Resins, edited by Kunstharsfabriek 
Synthese N. V., (12) 55 

Kropp, P. J. Book Review—Advances in Or- 
ganic Chemistry: Methods and Results 
edited by Raphael, Taylor and Wyn- 
berg, (6) 42 

Book Review—-Newer Methods of Prepara- 

tive Organic Chemistry edited by 
Foerst (6) 42 


L 


Lundberg, W. O. Editorial—A Bright Future 
in Steady Growth, Report of the Presi- 
dent, 1963-64, (6) 6 
honored by Society of ‘Chemical Industry, 
(12) 61 
Lyness, W. J. Book Review—The Science of 
Surface Coatings, edited by Chatfield, 
(8) 28 


f 
851 
22. 
‘ 
H 
= 
(2) 18 
(3) 64 
(5) 35 
5) 3! 
(6) 64 
(7) 46 
9) 20 
110) 16 
(11) 24 
ay rq 


852 


Me 


McKerrigan, A. A. Some Aspects of the Edible 
Fat Industry in the United Kingdom, 


(4) 56 
McHale, J. C. See Report on Fats and Oils. 


M 


MacGee Award, nominations now being ac- 
cepted, (3) 69 
to be presented to Raghuveer and Roubal, 
9) 11 


( 

Margrave, J. L. Book Review Molecular Spec- 
troscopy, General and _ Introductory 
Lectures, Fifth European Congress on 
Molecular Spectroscopy, reprinted from 
Pure and Applied Chemistry, (11) 22 

Martin, J. J. Book Review—-Mass Transfer 
Process Calculations, by Sawistowski 
and Smith, (12) 55 

Marvell, E. N. Book Review—Zone Melting of 
Organic Compounds, by Herington, (1) 


28 
Mayland, B. J., Harvin, R. L. and Trimarke, 
C. R. Recent trends in hydrogen plant 
technology, (6) 26 
Meetings of AOCS. 1964, Spring, New Orleans, 
biodegradable detergents Symposium 
featured, (3) 
calendar of social events, (3) 22 
committee room assignments, (3) 34 
features Symposium on thermal oxida- 
tion and polymerization in fats, 
(3) 36 
ladies program, (2) 6 
ladies’ program completed (3) 26 
plans nearing completion, (1) 8& 
tall oil symposium featured, (3) 38 
technical program and abstracts, (3) 4 
55th Annual Spring Meeting, New 
Orleans record attendance and papers, 


(7) 6 
1964, Fall, Abstracts of Papers 38th Fall 
Meeting Chicago, Illinois, (8) 16 
A Golden Opportunity, (8) 8 
AOCS in Chicago, (9) 6 
Calling All Processors, (9) 6 
deadiine for titles and abstracts, (4) 8 
donors and prize winners announced, 
(12) 14 
exhibit area expanded, (5) 12 
exposition layout, product and com- 
pany listing, (9) 18 
governing board wives visit arts club, 
(12) 54 
highlights of meeting, (12) 16 
International Flavor is the Keynote, 
(6) 16 
Ladies’ program of Fall Meeting An- 
nounces Industry Prize Donors, 
(9) 11 
38th fall meeting, Chicago 
programing under way, (7) 12 
Room Assignments for Committee 
Meeting, (9) 42 
1965 Sosing. Houston committee named, 
(11) 6 
symposium on natural fat triglycerides 
planned, (11) 16 
symposium on triglyceride analysis to 
honor Professor Hilditch, (12) 12 
Metcalfe, L. D. Editorial—Gas Chromatography 
in the Fat and Oil Industry, (5) 4 
Miller, Clara E. Book Review Physical Chem- 
istry of Petroleum Solvents by Reyn- 
olds, (11) 22 
Milner, R. T., represents AOCS at Food Pro- 
tection Committee, (2) 8 
Moser, Helen A. Honorable mention in Bond 
ward, (7) 16 
Mysels, K. J. Book Review—An introduction to 
Clay Colloid Chemistry by van Olphen, 
(6) 


National Academy of Science, aids White House 
study of utilization of scientific and 
engineering manpower, (8) 45 

National Renderers Association, advance pro- 
motional program in Japan, (1) 32 

names new officers, (1) 37 
- president reports on world market survey, 
(3) 32 
—-report on status of Japanese activities, 
(3) 68 
to report future consumption of fats in 
(7) 16 
se keynotes of New Orleans Meeting, 
44 

National Council, Lowers daily calorie 

allowances for adults, (7) 35 
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Norelco, schedules x-ray school, (8) 3 

North Dakota State University, holding 6th 
Annual Symposium on New Coatings 
and New Coating Material, June 1—4, 
1964, Fargo, N.D., (4) 20 


Obituary 
~ Aaland, A. E., (10) 35 
Bruce, G. N., (9) 30 


Douglas, W. F., (11) 45 
Gerardi, C. A., (4) 22 
Kishler, L. M 
Ott, Emil, Jr., 
Prosch, W. R., (7) 35 
Santaro, W. E., (12) 54 


o Connor, R. T. Editorial Applications of 
mass spectroscopy in fatty acid and 
lipid chemistry, (6) 4 

Officers, 1964-65 officers announced, (5) 6 

OTA, co-sponsors oi] and fat symposium, (9) 
5 

P 

Paint Technology Journal, announces annual 
award competition, (3) 68 

Pattison, E. S. See Bueltman, C. G. 
Person, W. B. Book Review— Electrons in 
Atoms, by Lothian, (8) 28 
Pittsburgh Conference, preliminary announce- 
ment of 1965 meeting, (8) 45 
Poem, Hiawatha’s Insect Attractant, (10) 6 
Pollock, J. M. Book Review-—-Advances in 
Food Research, Vol. XI, edited by 
Chichester, Mrak, and Stewart, (1) 18 

Porter, F. B., past president honored by as- 
sociates, (8) 62 

Potts, T. J. Book Review Standard Methods 
for the Analysis of Oils, Fats and 
Soaps for the International Union of 
Pure and Applied Chemistry, pub- 
lished by TUPAC, (10) 20 

Puckett, E. Rita. Book Review— Thin-Layer 
Chromatography by Bobbitt, (5) 32 


Q 


Quackenbush, F. W.—appointed AOCS book 
review editor, (6) 64 


Referee Chemists, official list, 1964-65, (7) 46 
Regional Research Laboratory of India, holds 
seminar on fatty acids. February, 1965, 
(11) 14 
Rensselaer Polytechnic Institute, offers princi- 
ples course on color technology, (11) 16 
Report on Fats and Oils, by J. E. McHale. 
Bottoms Up, (1) 6 
—-Bright Future, (3) 18 
Do it yourself, (8) 5 
-End of the Road, (6) 19 
Gladly the Cross Hedge I'd Bear, (4) 10 
Through A Glass Darkly, (2) 
Tummy Turn-up Time, (5) 13 
Rouser, George, Editorial—Penn State Sym- 
posium to survey present status of 
lipid research, (7) 


s 


Sections of AOCS 
—-North Central Section, E. A. Knaggs 
highlights water resources prob- 
lem attributed to detergents, (10) 


16 

A. E. Griffin speaks, (12) 10 

E. A. Knaggs speaks at first meet- 
ing, (9) 30 

Governing board meeting June 4th, 


J. H. Guill, Jr. speaks at November, 
1963 meeting, (1 24 

C. W. Hoerr speaks at March 4, 1964 
meeting, (4) 12 

E. E. Rice speaks at Jan. 22 meeting, 


(3) 
Weatherman, Harry Volkman speaker, 
(6) 16 


- Northeast Section, announcement of Phila- 
delphia Meeting, (10) 16 
S. S. Chang speaks at meeting June 
2, 1964, (5) 17 
enthusiastic attendance at 3rd Annual 
Symposium held April 7, 1964, 
(5) 12 


Vou. 41 


holds 3rd annual Symposium, (2) 18 
N. W. Kempf speaks at first meeting 
(9) 30 
N. W. Kempf and R. Sasin speak at 
first two meetings, (11) 14 
Symposium plans complete, (3) 29 
section officers elected, Dr. Chang 
speaks, (7) 38 
~~ Southwest, announces new officers, (9) 30 

Seed Crushers Congress, 42nd congress held 
in Wiesbaden, (7) 20 

Silvis, S. J. Editorial—Continuous feeding, Mix- 
ing and spray drying of detergent for- 
mulations, (12) 4 

Sinclair, H. M., describes AOCS Symposium in 
new Hiawatha Poem, (10) 

Sixth International Congress on Biochemistry, 
to meet in New York July 26—August 
1, 1964, (6) 18 

Smalley Committee, program announced, (6) 
8 


Soap and Detgergent Asosciation, changeover 
to biodegradable detergents, (1) 24 

Society of Cosmetic Chemists, held annual 
meeting December 3, 1963, (2) 8 

Soybean Convention—-ASA, NSPA and SCA 
to convene simultaneously in Kansas 
City, Mo. August 17-18, 1964, (6) 18 

Special Libraries Association, translation center 
reaches new high, (11) 44 

Special Short Course, sponsored by AOCS, 
ASQC and ASTM, June 25-27, 1964, 
(5) 6 

Spect, Dean. Editorial—The Rendering Indus- 
try, Versatile Materials Open New 
Fields of Industrial Application, (4) 


18 

Standards Committee, 1964 report, (7) 18 

Summer School, in Chemistry and Technology, 
(9) 41 

Superior Service Award, USDA honors five 
scientists, three AOCS included, (7) 
20 


Symposium, 1964, additional papers added to 

program, (5) & 

complete program, (6) 12 

-educational symposium to supplant 1964 
Short Course (3) 54 

lipid Symposium draws praise from chem- 
ists attending, (9) 

will feature quantitative methodology, 
(4) 


T 


Tallow, world production report, (1) 29 
Thompson, Proctor. Commentary—Pacquin Av- 
enue, Columbia Missouri, (11) 48 

Trimarke, C. R. See Maryland, B. J. 


U 


U.C.L.A., announces research conference on 
gas chromatography, (11) 8 
University of Missouri, schedules two paint 
courses for July, 1964, (6) 18 

USDA, has open house, (12) 26 
U. 8S. Government, offers grants for Latin 
America exchange program, (4) 24 


V 


Villemez, C. L. Book Review—-Chromatogra- 
phic Sterol Analysis as Applied to 
the Investigation of Milk Fat and 
Other Oils and Fats, by Peereboom, 
(9) 54 


W 
Wellington, R. R. Safe Handling of LP-Gas, 
8 


(4) 2 

Wharton, H. W. Book Review—-Infrared Band 
Handbook by Szymanski, (5) 32 
Ionic Equilibria in Analytical) Chem- 
istry, by Freiser and Fernando, (8) 28 

Wilder, E. re Book Review— Industrial Waxes 
Vol. I, Il, by Bennett, (11) 22 

Woerfel, J. B. Editorial—Edible Meat Fats 
Current Status of Production and Use 
in the United States, (1) 4 

World conference, on cottonseed protein held 
in New Orleans, (3) 21 


Z 


Zettlemoyer, A. C. Book Review—-Advances in 
Physical Chemistry, Volume I, edited 
by S. G. Cohen, A. S. Streitwieser, 

Jr. and R. W. Taft, (8) 28 
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